RESTAURANT WEEK MENU
JANUARY 12 - JANUARY 17 2010

$30.00 PER PERSON
$20.00 OPTIONAL WINE PAIRING

FiIrsT COURSE

SALAD oF Rigp LETTUCE
PickLED SHALLOTS, ALMONDS, FENNEL, BUTTERMILK DRESSING

HEIrRLOOM SQuUASH Soup
Crispy Risotto. WiLp MusHrROOM, SAGE. CHICKEN CONFIT

BrownN ButTER GNOCCHI

CEeLERY RooT TRUFFLE, CRrISPY PROSCIUTTO, SHAVED PARMESAN

SUGGESTED PAIRING. CHARDONNAY. STRATION Lunintis “AARTIST SERIES
NAapA VALLEY, CALIFORNIA 2005

SECOND CoOURSE

BiLack GROUPER
NAPA CABBAGE. MUNG BEANs. BrRoccoll, CURRY BroTH

Pork IN Two STyLES
Spicen CARROTS, TANGERINE, CIPPOLINIS, SALSIFY, BOURBRON ESSENCE

PEKIN Duck
BASMATI, BRoccoL, RooT VEGETABLES, Soy-GINGER

SUGGESTED PAIRING. PINOT Noir, 5A8S. WILLAMETTE \VVALLEY, DOREGON 2007
GG G y. G )

THIRD COURSE

EsprESsSO CREME BRULEE
CHocoLATE BiscoTTi

Spice CAKE
CHocoLATE. GRANOLA Ice CREAM. BANANA-RAISIN ANGLAISE

GoAT CHEESE CHEESECAKE
HoNEy PoAcCHED PEAR, PISTACHIO ICE CREAM

SUGGESTED PAIRINGS: 10 YEAR TAWNY PoRrT. [AYLOR FLADGATE" PORTUGAL
OR
PiNnoT GRris [ce WINE. KING ESTATE. FUGENE. DREGON 2000



